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be stirred in with a spoon. Grease a
'large bread tin very evenly, as the
molasses in the bread renders it lia-

ble to stick,-pu-t into the oven and
bake for two hours. Have the oven
hot when the bread is but in, and
toward the last half of the last hour
let it cool gradually. Or this bread
may be steamed for one hour and
three quarters, and be dried off in
the oven twenty minutes. "When it
is taken from the oven wrap a towel
around the loaf, the tin and all, and
in ten miuutes remove from the tin,
and keep the loaf wrapped in the
cloth until it is sent to the table.

MILK BISCUIT.

I

SOUND sLt,L,r
NATURE'S SHEET RESTORER,

--:o:-

ENJOY IT YOU MUST HAVE
TO easy, comfortable bed. To have
this you should be provided with the
celebrated

HORSE-SHO- E

BED SPKINGM!
Made of best Spring Steel Wire, No. 9, :

and guaranteed to be the best, the most
durable and the simplest spring on the
market. Fits any bedstead and can be
removed or put on by a child.

, jgRetail set of 48 Springs, $5.00. j

Apply to

BELL & QUINN, j

Manufacturers and Proprietors, j

152t. Winston, JN. O.

THE NORTH CAROLINA

OF RALEIGH, N. C,

INSURES AGAINST HI FIRE

This Company has been
in successful operation

for Sixteen Tears.
W. S. PRIMROSE, President,
W. G. UPCHURCH, Vice Pres.
CHAS. ROOT, Sec. and Treas.
P. COWPER, Adjuster.

Feb. 10-l- y.

--A. C. VOGLER,- -

UNDERTAKER,
COFFINS. CASKETS,

Ladies' Gentlemens' and Childrens' BURIALi"
ROBES, always on hand. All orders for

Coffins or Hearse attended to promptly.
2a.ixx Street, - - Ssilexaa., 2T C.

4-3- Respectfully, A. C. VOGLER.

C. J. WATKINS. W. J. CONRAD.

DR8.-VATKM- & CONRAD,
DENTISTS.- -

Teeth Extracted WITHOUT PAIN by the use
of Nitrous Oxide Gas.

office : P. O. ADDRESS :

Main St., Salem, N. C. Winston, N. C.
4-3-

LIVELY TIMES
--AT-

Where James F. Fulton, of Stokes County,
w . tr. xyxsuj, oi w msion, ana miss hettieTraynham, of Davidson County, are

giving every attention to the wants
of their many friends.

GHOCERY DKPAHTMENT :
Full line of Syrups, Molasses, Meat, Lard, Fish,

sugars, donees, ana r ancy uxoceries.
GENERAL MERCHANDISE:

Dry Goods, Hats, Shoes, Confectioneries, Wood- -
eu uiiu wiiiow ware, viass ware, urugs,

Spices, &c, fec.
Also Agent for the celebrated

for growing fine YELLOW TOBACCO. Gives
universal sausiacuon. nice, cash jh.00 :

On time $4.50.
He 8incerelv thanks his frlAnrfa frw thd hk- Mill IX Ueral patronage in the past, and by square deal

ing , iow prices ana strict attention to their inter-
ests he hopes to merit a continuance of their pa-
tronage. He means exactly what he says, when
"c juYirca juu give iiiixi a can. o-t- T.

THE FORAGE PLANT.
PERSONS DESIRING THE BEST FORAGE1 PLANT in use. to mv knnwipH
cure seed of me by mail, in bags, at 40 centsper pound, postage paid. The RAT TAILkARL. or EsrvDtian Millpt. T h
30 years. It is unrivalled for cows, and total i vdifferent from German Millet and milo maizefor green forage purposes on account of thenumerous ten-da- y cuttings afforded. A smallplat will keep a cow.

1 Deneve this a typical silo plant.
Address all communications and orders to

JOSEPH A. WORTH,
ll-4- t. Fayetteville, N. C.

BULL "BUCK." two and a halfMY vkind, fine form, Sire " Joe 'ilrs rK
Full Blood Jersey ; dam Full Blood T Van.'!
the celebrated Holt Stock at Har lUv(?rVn

WILL STAND AT HIS STALL
on my Farm, During the asnn.

CALF INSURED FOR 2.50.
TERMS STRICTL Y CASH. s

3-3- m

J. O. SHUTT.

With Cotton at Eight arda Half Cents, h
Crops and Sad Fricss,

WHAT SHALL BE DONE f

Raleigh, N. C, Feb. 1, 1885
The situation of our Farmers, amlmore especially of those in the Eastern

Counties, is a serious one. With cottonat 8 cents and everything else in tlie
same proportion, it is doubtful whether
our people can make cotton at all
with the old method. Thousands 0f
thoughtful men all through the
South are considering earnestly tWv
question : WHAT SHALL BE D0E?
With prices of their products way lovn
and the prices of all they buy not

in the same proportion, what
shall be done to feed the family. Un-
clothes and send the children to school
during this New Year ? All this time
sensible men are cutting down every e-
xpense and resolving that they will make
more at home. Milk, meat, vegetables
must be made in larger quantities and
groceries saved ; corn, oats and gra
must be provided for the horses, cows
and hogs. High-price- d fertilizers and ev-
ery extra thing are entirely out of the
question. I he wise man will buy the
cheapest and best ingredients only and
make fertilizers at home this year.

At this time, THE NORTH CAROL-
INA PHOSPHATE COMPANY, an e-
xclusively North Carolina Company, wor-
king nothing but North Carolina material,
wants to inform the prudent men just
described how they can help themselves
and help a home enterprise by buying
LIME PHOSPHATE, the cheapest Pho-
sphate ever sold in North Carolina. It is

to the interest of every farmer in Xorth
Carolina to write to the NORTH CAR-
OLINA PHOSPHATE COMPANY at
Raleigh, N. C, and learn how to save
money and make a good fertilizer that
will . make a good crop at a very low

price.
l-3-

STANDARD II!
DO NOT FORGET TO CALL AT

The Old Reliable Drug House

OF

Bp. 1. 8. IhmBS'S

for what you want.
He has all the

NEW and STANDARD DRUGS !

at bottom prices and will not be

undersold.
He has PAINTS for your house,

wagon and carriage.
It will pay you to stop in, if only

to see that BEAUTIFUL $2,000

SODA FOUNTAIN.
JgPolite clerks await you

with welcome.
lMy.

THOROUGH BRED
AND TROTTING HORSES ;

JERSEY CATTLE;
SOUTHDOWN SHEEP ;

BERKSHIRE HOGS;

AND BRONZE TURKEYS.
Young stock for sale by

S. B. ALEXANDER.
5-6-

m. Charlotte, J-- "

AND TOMBSTONES.

It is said, says the fSan Francisco
'7? a a t 1

nuuernij mat a Japanese mecuumu
can measure distances with his eye.
He can reduce wood and iron to
squares and levels in that "way. He
will cut a board' or a stick a given
number of feet, using, his eye for
determining the length ana tne
breadth. Every Japanese boy who
is fairly well educated, draws with
just about as much facility as he
writes. He figures everything which
he wants to illustrate. Having occa
sion once to ask a Japanese student
something about methods 01 war-
fare in that country (he had been a
soldier attached to one of the great
Damios) he immediately figured his
explanation in a neat drawing. He
could not command enough English
words to make his meaning clear,
but he could make it clear by a
sketch with his pencil. Not one
American boy in ten who has
received a fair common school educa-
tion, could have made a free hand
drawing illustrating the use of war
implements or implements 01 indus-
try. . , ,

There is a tree in Mexico called
the oily cocoa. Its seed is almost
entirely composed of a fatty sub-

stance which has sometimes been
used in making soap. A quantity
of this seed was recently shipped to
Europe, and a Stuttgart baker has
successfully used the oil as a sub-
stitute for lard in making bread and
cake. The seed contain 12 per cent
more actual grease than ordinary
pork lard, and can be kept for
months without spoiling. There is
said to be a fortune awaiting the
man who will go down to Mexico
and develop the business.

A Revolution in Farming ! !

BY THE USE OF

SAVAGE'S RICE HARVESTER
AND

SAVAGE'S FIELD-PE- A AND DEAN
HARVESTER.

SEVEN ACRES HARVESTED,
Cleaned and put in Sacks,

Ready for Market, in One Day, at a Cost
of about TWO CENTS PER BUSHEL.
One Man and Two Horses with the
Machine can do the "Work Easily, Rap-
idly and. Effectually.

Jggjf-F- or particulars and testimonials
address

B. O. SAVAGE,
Goldsboro, N. C.

22-- tf.

NORTH CAROLINA, ) In the Superior
Forsyth County. J Court.

Emil Magnus & Thomas Lloyd, 1

trading as Lloyd fc Magnus,
vs.

Notice.David Darby, Benjamin F. Dar-
by, fc Phillip Darby, trading as

Darby & Co.
The Defendants above named will take

notice, That an action entitled as above
has been commenced in the Superior
Court of Forsyth County for the purpose
of setting aside two chattel mortgages
executed by J. B. Burch to the Defend-
ants Darby & Co., and dated respectively
February 4th, 1884,. and February 5th,
1885, and of recovering of the Defendants
the sum of One Hundred and Ninety-seve- n

($197) Dollars, with interest; and
the said Defendants will further take no-
tice, that they are required to appear at
the next Term of the Superior Court of
said county, to be held on the 7th Mon-
day after the 1st Monday in. September,
at the Court House of said county in
Winston, N. C.j and answer or demur to
the complaint in said action, or the Plain-
tiffs will apply to the Court for the relief
demanded in said complaint.

This 11th day of August, 1886.
C. S. HAUSER,

Clerk of Superior Court.
J. L. Patterson, Atty. for Plaintiffs.
28 6w.

Uimi !

A valuable Remedy for the Cure and
Relief of Diarrhoea, Dysentery, Cholera
Morbus, Cramps, Cramp Colic, Kidney
Complaint, Gravel in Bladder, Pains in
Stomach and Bowels, Rheumatism, Neu-
ralgia, Lame or Stiff Back, , Bruises,
Sprains, Nettlerash, Poison Ok, Itch,
Frost Bites, etc. 'k

J- 5- Remember TAR HEEL LINI-
MENT. Ask your druggist or merchant
for it and take no other. It is the Best,
Surest and Safest Liniment on the market.1
Price 50 cents per bottle. Sold by Drug-
gists and Merchants generally. Send for
testimonials.

HOUSTON & EMERSON,
Sole Proprietors and ManvfacturerSj

i Greensboro, N. C.
m J. E. GILMER,

Wholesale Agentj
21 9m ' Winston, N. C.

PARTED.

The silver brook will miss thee
'The breeze that used to kiss thee,

And ruffle with a soft caress thy curls of
sunny hairj

"When the early dewdrops glisten
On the roses, they will listen

For thy step upon the garden walk, thy
laughter in the air.

The meadows gay with flowers,
The Summer's leafy bowers,

"Will know thy joyous smile no more ; the
woodlands stand forlorn j

I hear the soft complaining
Of birds, from mirth refraining,

That greeted with their carols sweet thy
waking every morn.

Poor mother ! hush thy weeping,
Above thy darling sleeping,

Nor fret with aught of earthly grief the
stillness where he lies ;

Flowers in his little fingers,
"Where the rosy flush still lingers,

For the angels are his playmates on the
shores of Paradise.

J. I, L.j in Chambers' s Journal.

fou0rboltl.

TOMATO AND BEEP SOUP.

Jk. ean of tomatoes, boiled for an
hour with a beef bone, a chopped
onion with seasoning makes a pal-
atable soup.

JSORTH CAROLINA CAKE.

'Whites of six eircrs beaten to a stiff
froth, two cupfuTs of white sugar,
two tablespoonfuls of butter, one
jcupful of sweet milk, two and a half
crapfiils of flour, two teaspoonfuls of
veast powder; flavor to taste, and
ake in a moderate oven.

S3IOKED BEEF WITH SAUCE.

Cut the beef as thin as possible,
and "pour boiling water over it; let
it stand,. for a few minutes, and then
drain off the water. Put the beef in
a fryi fig-pa- n, on the back of the
range, and let it dry a little; then
add a. piece of butter and dredge a
little flour over it, and stir until the
flour is well mixed and smooth ; add
a litte cream and serve hot.

SCALLOPED POTATOES.

Take boiled potatoes,, slice them
thin, put in a pudding dish a layer
of potatoes, crackers, a thin layer of
rolled crackers, sprinkle with salt,
pepper and three or four small
pieces of butter, then add another
layer of potatoes, crackers, etc.,
until the dish is filled; over all pour
a cup of cream or rich milk. Bake
from one-ha- lf to three quarters of an
hour.

BROWN BETTY.

Cut into thin slices several large
apples, have ready a buttered pud-
ding dish ; put into this a layer of
grated bread crumbs, then a layer
of sliced apples; over these sprinkle
sngar, and so on alternately, bread,
apples, sugar, until the pudding dish
is full, letting the top layer be of
bread crumbs; on this place three
large lumps of butter; put in oven
and bake brown. Serve hot with
Imtter and sugar sauce.

CORN BREAD.

CJorn bread is more wholesome
than Jiot rolls for breakfast. Made
in this way it is excellent: Half a
pound of Indian meal, half a pound
of .flour., .one teaspoonful of salt and
one tablespoonful of baking powder
sifted into a bowl. Beat one ounce
of butter, one ounce ofsugar and two
aggs stogether, and add the sifted
meal .and iflour. Add gradually one
pint of milk for a thin batter and
hake inn hot oven.

WATER ICE.
t3ne cup of loaf sugar, with the

juice of six lemons squeezed over it,
half a pint of water, and a syrup
made by boiling three quarters of a
pound of sugar in a little less than
a pint of water; let this stand in a
Jaige earthen jar or dish for an hour
and a half, then mix the lemon, etc.,
--with it, strain and freeze. If you
wish to make this a pretty dish as
wellcis pleasing to the taste, add the
whites of eggs beaten to a froth with

ipow'dered sugar mixed with them;
2ut'thisxn the top of the glass. ,

.IHGW' TO . MAKE f GRAHAM ! BREAD. .

"l
"

Graham bread that can be started
after ibreakfast and baked before
dinner is made of one pint and a half
of sour, milk, two scant teaspoonfuls
f soda dissolved in a little hot wa-

ter, half a cup of New Orleans mo-

lasses, a teaspoonful of salt- - and as
much sifted Graham flour as can

Melt three quarters of a pound of
butter in a pint of milk; add when
nearly cold one pint of yeast and a
little salt, and work into these suff-
icient sifted flour to make a softish
dough; roll this into balls, which
place at a little distance apart upon
greased baking tins; place in a warm
situation to rise ; when light bake in
a brisk oven to a light fawn color.
When done, wash over the tops with
a soft brush dipped in milk; this
will give the biscuit a slight gloss.

ORANGE CAKE.

Six eggs (reserve two whites for
the icing,) two teacups of sugar,
three teacups of flour, one teacup of
of cream, two teaspoons of bread
borders (or half teaspoon of soda
and one heaping one of cream of
tartar.) Season with a little of the
orange juice and bake in jelly-cak- e

pans. Filling To two unbeaten
whites add the juice of one good-size- d

orange, beat for a few miuutes
and then gradually add a pound of
sugar till it is all beaten up-smoot- h.

Spread this between the layers and
over the top.

LEMON SHORTCAKE.

Make a shortcake dough exactly
like a strawberry shortcake. While
that is baking grate the peel of a
lemon, and squeeze every drop of
juice from it into the bowl; then
take half a cup of sugar and half a
eup of molasses, ateacupfulof water,
a little lump of butter and a table-spoonf-

ul

of flour. Let this boil un-

til it is just about as thick as boiled
custard. When the shortcake is
baked cut it in two parts, and pour
the mixture over the lower one;
then lay the upper part on this,
bottom side up, and cover thtft also
with the jelly.

GREEN TOMATO PICKLES.

After slicing the tomatoes scald
them in salt and water until soft.
Test them by pinching a slice be-

tween the thumb and finger, and
skim out nearly as soon as they boil
up. Drain and put them in a jar,
and turn on the vinejrar. Take half
as many pints of sugar as vinegar.
Heat the vinegar to dissolve the su-

gar and get the strength of the spices,
which may be cinnamon and ground
cloves, tied up in little thin bags or
pieces of cloth, three or four to a
gallon ot pickles. Pour this over the
tomatoes while hot. These are
always in good demand.

CHOCOLATE PUDDING.

Half a cake of chocolate broken
in one quart of milk and put on the
range until it reaches boiling point;
remove the mixture from the fire,
strain and then return to the range;
add four tablespoonfuls of cornstarch
mixed with the yolks of three eggs
and 1 2 cups of sugar; stir constantly,
until thick; remove from the fire
and flavor with vanilla; pour the
mixture in a baking dish ; beat the
whites of three eggs to a stiff froth
and add a little sugar, cover the top
of the pudding with the. meringue
and set in the oven until a light
brown. Serve hot.

VERSAILLES CREAM.

One quart of milk, half a cup-
ful sugar, teaspoonful of vanilla
extract, half a teaspoonful of salt,
seven eggs, two tablespoonfuls of
water. Put the sugar in a frying
pan and stir until a very light
brown. - Add the water, stir a
moment longer, and mix with the
milk. Beat the eggs and salt with
a spoon. Add this mixture and the
vanilla to the milk. Butter a two
quart charlotte russe mould lightly,
and put custard in it. Put the
mould into a basin of warm (not
hot) water' and bake slowly until
the custard is firm in the centre. It
should take forty minutes; but if
the oven be very hot it will be done
in thirty minutes. Test by putting
a knife down into the centre, for if
the custard is not milky it is done.
Set away in a cold place until serv-
ing time. It must be ice-col- d ,when
eaten.
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RESPECT THE DEAD!
. AND CALL. ON

W. DURHAM,-:---

''
FOR MONUMENTS

Satisfaction Guaranteed and Prices Made to Suit the Hard Tin8

DESIGNS MAILED FREE.aWinston, July 7 6m.
" I - ......


